1PNA1301999

v s YA g <. A
NTUNITVI. 2549. ﬂ\?ﬂﬂ??ﬂ?jliﬂ\ﬂﬂl [iznuaaullau]. AN
http://www.ricethailand.go.th/rkb/data (23 @4¥1AN 2549)
=y v A 9! a
DINT PINUNINA. 2550.ﬂ1'§1‘]5h13JTﬂiL?WiHﬂWillﬂigﬂﬂTﬂWﬁ. MAIFIYATINNTTNINHAT AL
4 [ a A a Y]
INHATATNT ‘V]TWﬂWﬂiﬁﬁiﬁJ%Wﬁllﬁ%ﬁ\i!nﬂ'gﬂN UHIINYI[YULIAIT.
Aaa 1% 4 % Ai, Y Qy Qy Yy d
U ‘iGIUTﬂHUTl. 2544, Wﬁﬂﬂ?i!lﬂiglf@?ﬁ75!ﬂﬂ\7¢7u. If] 1D WIUA LI1T, NTIUNNW.
Aana [ I'd a o 09/' ~ =] Qy Qy Y o
U ‘WIUT]JHUTI. 2549. WUNATIN 2. IANBIHIT. If] D WIUAI LIIT, NTUNN 4
a 4 a A a o Jd é 1A
UNUD Ul“lfﬁlll\iﬂa. 2548. ﬂTﬂJQﬂWﬁﬂﬂ'ﬂUWﬁﬂWﬁﬂﬂﬂE. [5$U‘Uﬂﬂullﬁu]. AN
http://www.agric-prod.mju.ac.th/vegetable/File link/pepper.pdf (19 ﬁqmau 2550)
v A a 4 a o 4 v a 4 o a 'd
IAANYT FUHOUNT uam”laaﬂum MUSVUD. 31831uﬂﬂ3ﬁ1wm‘ﬁl§ﬂﬂﬂ1§ﬁﬂ@LLa$3Lﬂ31$°ﬁ
a a a 4 a [ 1
suraarsiseaevilueanlumn, srenuinermans (Fual) ¥H1INBeFEe I
~ 1 9
e luy 2544, M1 6— 12
1 J o Q{ a a = 4
INUN WIAAITANIURN. 2535. ?ﬂ'?ﬂi?ﬂ!!?jigl/ﬂ77475.’ﬂ75§)1!@1/@77’i75. Iﬂlﬂﬂuﬁjﬂii
NFIUNN 1 111220 - 223 .
a [N a o { a o Aaa
YA AUIAUING. 2545. ﬂ75?!i’757§57/iﬂ7!ﬂ58 3!?’7575'57/7?7371/!!1/57]53”!!@5@'9@1!@1!74”57—
Aa 4 a v A [} = 1
LIAITAY. Nﬁ”l'flﬂfﬂaﬂlflfﬂxﬂﬁﬂ: LGBENSI,WN
a o A o O A = A % s o
7.]11?1 TITIANDN. 2545, WUNWATIN 2. !‘Vlﬂ?l!?ﬁﬁlﬂ?ﬂ!l]igl/@?ﬁ75. NG LLDUA 1ADTUA WU —
AU I1AA: NTUNNA, 257 — 282, 306 — 347 .
an o /A v a 4 qs.:’ d' a dY aa Yy a o 4
ATV WIHABEY. 2543. WUNATIN 10. ﬂ?i?lﬂi?&’ﬂﬂl@yﬁ?’”\?ﬁ'ﬂﬁﬂ?Elﬂ@llW?lﬁ@i. i!W'lﬁ\?ﬂim —

UMINGAY, NTIANN.

Y
S o A

anwaruy UsEAvgang uas qauSTY f3m. 2543, uAsaR 3. Tnenmansuazma TuTlad
mzenn1s. dniniuiumInedunsasamans, nTunna: v 164 - 195,

a3 wjj JUUIN. iwmmmﬂﬁwuﬁ'ﬁm Study of phenolic compound and total
antioxidant capacity in fermentated vegetable & fruit juice, 31841U
Ineeansiiaia (masansunnd) vrinneaeFeslul  @ealny 2548

nin1-7.



41

9
[

p3OUIR 1e3na. 2550. Muniasad 2. 997 : Fnermansiasma Tulad. wiiinendeinuas -
?ﬁﬁ'ﬁi NTIANN.

890301 Us1weTHe. 2547 mailamiinT1zand lag1#115unTu SPSS - nufuazaia
YRUA. uviInedeinyasmans, ngunmne.

AOAC INTERNATIONAL. 2000. Official Methods of Analysis, Gaithersburg:

AOAC INTERNATIONAL.

Bell, O Marcelo., Tolaba, P Marcela., Suarez, Constantino. 2005. Water absorption and
starch gelatinization in whole rice grain during soaking. Journal of Food Science,
40:313 —318.

Cai, Y., Gaffney, S.H ., Lilley, T.H ., and Haslam, E . 1989. Carbohydrate — polyphenol
complexation, in Chemistry and Significance of Condensed Tannins, Hemingway,
R.W., and Karchesy , J.J ., Eds ., Plemun Press ,NewYork, 307- 322

Deep, N ., Kaur, Charanjit ., Singh, Balraj ., Kapoor, H.C. 2006. Antioxidant activity in some
red sweet pepper cultivars. Journal of Food Science.

Deep, N ., Kaur, Charanjit., Singh, Balraj., Kapoor, H.C. 2005. Antioxidant constituents in
some sweet pepper (Capsicum annuum L.) genotypes during maturity. Journal of
Food Science, 40: 121 — 129.

George , B., Kaur, C., Khurdiya, D.S., Kapoor, H.C., 2004. Antioxidants in tomato
(Lycopersicon esculentum) as function of genotype. Food Chemistry 84,45 -51

Hainonen, M ., Rein, D ., Satue — Gracia, M.T ., Huang, S.W., German, J.B., and Frankel
, E.N. 1998. Effect of protein on the antioxidant activity of phonolic compounds
in a lecithin liposome oxidation system. Journal Agric. Food Chem., 46: 917 — 922.

Hasler, C.M.1998. Functional foods: Their role in disease prevention and health. Food
Technology, 52 , 63 — 69.

Huxsoll, C.C. and Morgan, A.J. 1968. Microwaves for quick — cooking rice. Cereal Sci.
Today 13(53) : 203.

Kaur, C., & Kapoor, H.C.2001. Antioxidants in fruits and vegetables. The Millenniums

health. International Journal of Food Science and Technology, 36,703 — 725.



42

Luangmalawat, P., Nathornkul, A., Prachayawarakorn, S., and Soponronnarit, S. 2005.

Effect of Drying Methods on Quality of Cooked Rice , International Agricultural
Engineering Conference, December 6 — 9, Bangkok , Thailand.

Matsufuji , H., Nakamuro, H., Chino, M.,& Takeda, M. 1998. Antioxidant activity of
capasanthin and fatty acid esters in paprika (Capsicum annuum). Journal of
Agricultural and Food Chemistry, 46, 3468 — 3472,

Matsufuji, Hiroshi ., Ishikawa, Keiko ., Nunomura, Osamu ., Chino, Nakoto .,Takeda,
Mitsuharu . 2005. Anti — oxidant content of different coloured sweet pepper, white,
green , yellow , orange and red ( Capsicum annuum L.) Journal of Food Science,
42: 1482 — 1488.

Milic, B ., Stojanovic, S ., Vucurevic, N ., and Turcic, M. 1968. Chlorogenic and quinic acid
acids in sunflower meal. Journal Sci. Food Agric., 19: 108 — 113

Narkrugsa, W. 1995. Microwave Effect on Gelatinized Condition on Tapioca And
Glutinous Rice Starches. The Kasetsart Journal (Nat. Sci.) 29 (4): 512 —520.

Narkurgsa, W. 1996. Changes in Some Physicochemical Properties of Tapioca An
Glutinous Rice Starches after Microwave heating. The Kasetsart Journal (Nat.Sci.)
30(4): 532 —538.

Ozai — Durrani, A.K. 1948. Quick — cooking Rice and Process for Making same. U.S. Pat . 2,
438, 939 . April 6.

Papas, A.M. 1999. Determinats of antioxidant status in humans In: Antioxidant status, diet,
nutrition, and health. New York.

Semih Otles. 2005. Methods of Analysis of Food Componenets and Additives. USA.
pp- 200 —210.

Shui, Guanghou., Leong Peng Lai. 2005. Residue from star fruit as valuable source for
Functional food ingredients and antioxidant nutraceuticals. Journal of Food Science.

Singleton, V.L., Orthofer, R ., Lamuela — Raventos, R.M. 1999. Analysis of total Phenols
and other oxidation substrates and antioxidants by means of Folin — Ciocalteu

Reagent. Methods in Enzymology, 152 — 178.



43

Sun, T., Xu, Z., Wu, C. —T., Janes, M ., Prinyawiwatkul, W ., and NO, H.K. 2007. Antioxidant
Activities of Different Colored Sweet Bell Pepper (Capsicum annuum L.).
Journal of Food Science.
Vega — Galvez, A ., Lemus- Mondaca, R ., Bilbao — Sainz, C ., Fito, P. Andres,. 2007. Effect
of air drying temperature on the quality of rehydrated dried Red Bell pepper
(var. Lamuyo). Journal of Food Science.
Zhao, Siming., Xiong, Shanbai., Qiu, Chengguang ., Xu Yongliang. 2007. Effect of microwaves

on vice quality. Journal of Stored Products Research: 1-7.



